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A. .. WASHING STEP 

B. .. WATER DISCHARGE 

C. .. WATER SUPPLY 

D. ..IMMERSIING STEP 

E. . .IMMERSION TANK 

F. .. STEAMING STEP 

G. . AUTOCLAVE 

H. .. COOLING TANK 

I. ..CRUSHING STEP 
J. ..CRUSHER 

K... METAL DETECTOR 
L... PACKING 
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MM. ..SPRAY DRYER 

N... DRYING STEP 

O.. .SCREEN 
P P. ..SEPARATING STEP 

Q...HEAT EXCHANGER 

R...DEACTIVATING STEP 

S... HEATING MEDIUM 

T... ENZYME 

U... TOCOPHEROL 

V...TANK 

W. ENZYME TREATING STEP 
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micropulverization of solid contents of the mixture solution into individual cell level, 
step), and drying the slurry by spray drying (drying step). 



(57) Abstract: A process for producing 
dried powdery soybean, in which 
dried powdery soybean containing 
substantially none of components other 
than those of soybean, being resistant 
to oxidation and excelling in storability 
can be obtained in relatively short 
time. Dried powdery soybean can be 
produced through a process comprising: 
adding water and tocopherol to 
water-washed soybeans and effecting 
immersion thereof for a given period 
of time (immersing step), and steaming 
the immersed soybeans together with 
immersion water (steaming step); 
crushing the steamed soybeans into 
grains of given size (crushing step), and 
adding pectinase enzyme and tocopherol 
to the crushed soybeans and water and 
agitating the thus obtained mixture 
solution at a temperature at which the 
pectinase enzyme is active for a given 
period of time (enzyme treating step); 
and rapidly heating the mixture solution 
after the enzyme treatment to thereby 
deactivate the enzyme (deactivating 
step), rapidly cooling the deactivated 
mixture solution, screening the cooled 
mixture solution so as to carry out 
separation and slurry formation (separating 
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